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INSPECTION  PROCEDURES  FOR  IMPORTED  VENISON 


I.  PURPOSE 

This  Directive  prescribes  the  procedures  for  inspecting  imported  venison  and 
the  manner  in  which  it  may  be  used  in  domestic  products  processed  in  federally 
inspected  establishments. 

II.  (RESERVED) 

III.  REASON  FOR  ISSUANCE 

To  provide  agency  policy  concerning  imported  venison  and  its  use  as  an 
ingredient  either  in  domestic  meat  products  or  in  an  article  of  food  derived 
from  meat,  meat  byproducts,  or  meat  food  products,  prepared  in  federally 
inspected  establishments.  Deer  is  not  a regulated  species  under  the  Federal 
Meat  Inspection  Act  (FMIA).  Although  the  Agricultural  Marketing  Act  (AMA) 
permits  voluntary  inspection  of  species  not  regulated  by  the  FMIA,  the 
authority  of  the  AMA  does  not  extend  to  imported  product.  The  AMA  does  permit 
voluntary  inspection  of  the  manufacture  of  a food  article  for  wholesomeness. 
Therefore,  as  long  as  imported  venison  can  be  shown  to  be  safe  and  wholesome, 
the  Agency  will  permit  its  use  as  an  ingredient  in  properly  labeled  inspected 
products  which  also  contain  some  domestic  meat,  meat  byproducts,  or  meat  food 
products,  as  provided  in  this  directive. 

IV.  REFERENCES 

Parts  317,  327,  and  350  of  the  Federal  meat  inspection  regulations.  Federal 
Meat  Inspection  Act,  Agricultural  Marketing  Act. 

V.  FORMS  AND  ABBREVIATIONS 

The  following  will  appear  in  their  shortened  form  in  this  Directive: 

Alls  Automated  Import  Information  System 

lie  Inspector  in  Charge 


DISTRIBUTION:  MOl  through  Mil ,M14 ,M16 ,M18 ,M20, 
M22,M26,M28,M30,M32,  ABB,  TRA 


DPI:  Foreign  Programs,  IP 


VI. 


POLICY 


A.  General.  Venison  shipped  to  a U.S.  establishment  must  have  been 
produced  in  a country  that  maintains  an  inspection  program  in  compliance  with 
Part  327  of  the  Federal  meat  inspection  regulations,  specifically  including 
species  testing,  residue  sampling,  and  boneless  deer  reinspection. 

B.  Requests  for  import  inspection. 

1.  Requests  for  import  inspection  of  venison  may  be  made  by 
import  brokers  notifying  USDA  inspection  personnel  at  the  appropriate  import 
office. 

2.  The  import  inspection  station  will  then  notify  headquarters 
through  channels. 

C.  Import  inspection. 

1.  Import  inspection  shall  be  conducted  at  a facility  approved  by 
USDA  as  complying  with  the  requirements  for  importation  of  product  into  the 
U.S.  under  Part  327  of  the  Federal  meat  inspection  regulations. 

2.  USDA  shall  perform  import  inspection  as  required  by  Part  327  of 
the  Federal  meat  inspection  regulations.  Specific  requirements  include  the 
following: 

a.  Initial  entries  and  assignments  will  be  drawn  through  the 
Alls  system.  Use  product  codes  RABWX3  for  boneless  venison  meat  and  RABXE3  for 
venison  organs. 

b.  The  inspector  shall  draw  samples  for  residue-species 
analysis  from  each  lot  of  venison  and  send  samples  to  the  laboratory  serving 
that  location. 

c.  All  import  inspection  documents  shall  be  filed  in  the 

import  office. 

d.  If  product  fails  import  inspection,  the  inspector  shall 
retain  the  product  and  notify  headquarters  through  field  channels. 

e.  Foreign  inspection  certificates  accompanying  the  venison 

product  during  shipment  must  conform  with  specified  requirements.  New  Zealand 
is  the  only  country  presently  eligible  to  export  venison  to  the  U.S.  The 
attached  Form  Ag.-M.102A  with  the  following  additional  statement  complies  with 
all  requirements:  "The  venison  and/or  venison  food  products  described  herein 

was/were  prepared  in  plants  certified  for  importation  of  their  products  into 
the  United  States  and  are  not  adulterated  or  misbranded  as  defined  by  the 
regulations  governing  meat  inspection  of  the  U.S.  Department  of  Agriculture; 
and  that  said  products  have  been  handled  in  a sanitary  manner  in  New  Zealand 
and  are  otherwise  in  compliance  with  the  requirements  at  least  equal  to  the 
Federal  Meat  Inspection  Act  and  said  regulations." 
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D.  Review  of  foreign  inspection  systems.  USDA  shall  periodically  review 
any  approved  system  and  its  certified  facilities  to  determine  continued 
eligibility  to  export  venison  to  U.S.  establishments. 

E.  Conditions  of  use.  Imported  venison  may  enter  a federally  inspected 
establishment  only  when: 

1.  It  is  derived  from  deer  that  were  slaughtered  and  received 
ante-mortem  and  post-mortem  inspection  in  establishments  under  the  supervision 
of  a USDA  approved  foreign  meat  inspection  system  as  required  by  Part  327;  and 

2.  a.  It  is  to  be  used  as  an  ingredient  in  an  inspected  meat 
product  prepared  at  a USDA  establishment,  and  the  product  contains  more  than 
3 percent  of  an  uncooked  portion  (2  percent  or  more  if  cooked)  of  a carcass 
from  a species  subject  to  the  Federal  Meat  Inspection  Act  (amenable  species)  or 
at  least  30  percent  fat  from  an  amenable  species,  or 

b.  It  is  to  be  used  as  an  ingredient  in  a manufactured  food 
article  containing  USDA  inspected  domestic  meat,  meat  byproducts,  or  meat  food 
products  and  the  food  article  is  not  subject  to  Federal  meat  inspection  laws 
and  is  voluntarily  inspected  for  the  purpose  of  obtaining  the  Federal  mark  of 
inspection  under  Part  350  of  the  regulations;  there  is  no  minimum  amount  of 
meat,  meat  byproduct,  or  meat  food  product  required  in  the  article  except  that 
these  materials  must  have  been  derived  from  federally  inspected  and  passed 
carcasses . 

F.  Labels.  The  domestic  establishment  designated  to  receive  the  imported 
venison  must  have  obtained  USDA  approval  of  labels  to  be  used  on  product 
containing  the  imported  venison  under  section  317.4  of  the  Federal  meat  inspec- 
tion regulations. 

G.  Inspection  fees. 

1.  All  charges  for  import  inspection  and  reviews  of  foreign 
certified  facilities  shall  be  billed  to  the  importer  at  the  current  rate  for 
voluntary  inspection  as  specified  in  section  350.7  of  the  Federal  meat  and 
poultry  inspection  regulations. 

2.  Inspection  of  product  produced  in  the  U.S.  establishment  shall 
be  charged  to  the  establishment  operator  if  such  product  is  produced  under  the 
voluntary  food  inspection  service  provisions  of  section  350.3  of  the 
regulations.  Otherwise,  inplant  inspection  is  mandatory  and  thus  is  conducted 
at  no  charge. 
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H.  Approved  foreign  establishments.  The  following  establishments  are 
presently  authorized  to  ship  venison  to  U.S.  establishments: 


No.  DSP-2  (No.  GPH-31) 

Summit  Deer  Products,  Ltd. 
Kaimai  Summit 
R.D.  1 

Tauranga,  New  Zealand 

No.  DSP-6  (No.  PH-15) 

NZ  Primary  Processors  Ltd. 

CNR  Mark  Road  and  Triton  Ave. 
P.O.  Box  4214 

Mt.  Maiinganui , New  Zealand 


Administrator 


Attachment 

Ag.-M.  102A,  Official  Inspection 
Certificate  for  Slaughtered  Farmed  Deer 
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snip  or  iitpnt  No. 

bort  of  tbadine 

eort  e<  diacnarfa 

Final  doatinalion  (II  on  carriaea) 

A#  -M.  102a 


NEW  ZEALAND  GOVERNMENT 
MINISTRY  OF  AGRICULTURE 
AND  FISHERIES 

OFFICIAL  INSPECTION  CERTIFICATE  FOR 
SLAUGHTERED  FARMED  DEER 

I HEREBY  CERTIFY  that: 

(i)  The  venison  and/or  venison  food  products  described 

herein  was/were  derived  from  animals  subjected  to 
ante-  ar>d  post-mortem  veterinary  inspection  at  the 
time  of  slaughter  ar>d  found  to  be  free  from  disease 
artd  suitable  in  every  way  for  human  consumption 
and  that  itAhey  has/have  r>ot  been  treated  with 
chemical  preservatives  or  other  foreign  substances 
injurious  to  health. 

(ii)  The  game  was  inspected  artd  processed  pursuant  to 

the  New  Zealartd  Game  Regulations  1B75  in  establish- 
ments licensed  urtder  those  regulations. 

(iii)  Foot  artd  mouth  disease,  rirtderpest  or  swirte  fever 

do  not  occur  in  New  Zealartd. 

(iv)  The  venison  artd/or  venison  food  products  was/ware 

derived  from  animals  of  New  Zealand  origin. 


Mark*  and  brandt:  Numbar  and  kind  •(  packaeat:  Oaacriptlon  a<  pooCt 


Mat  awalent  lataM  wnlil 


Ordar  Not. 

Frocaaaad  at: 

SpaclOT 

Siaweniarod  at: 

• Zaaland  Covarnmani. 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON,  D.C. 


FSIS  DIRECTIVE 


10620.1 


2/12/85 


SUBMISSION  OF  SURVEILLANCE  SAMPLES  FOR  BIOLOGICAL  RESIDUE  ANALYSES 

I.  PURPOSE 

This  Directive  identifies  destination  laboratories  for  specific  residue 
testing  for  inspector  sample  submission. 

II.  CANCELLATION 

This  directive  cancels  FSIS  Directive  10620.1  dated  3/20/84. 

III.  REASON  FOR  REISSUANCE 
(RESERVED) 

IV.  POLICY 

In  order  to  balance  the  workload  at  each  of  the  Field  Service  Laboratories, 
all  import  residue  and  domestic  residue  surveillance  samples  will  be  submitted 
for  analysis  to  the  laboratories  indicated  in  the  attachment,  Destination 
Laboratories  for  Surveillance  and  Special  Samples. 

V.  REFERENCES/RELATED  PROCEDURES 

A.  Guidelines  for  Laboratory  Sampling. 

B.  MPI  Bulletin  77-114,  Residue  Sampling  Requirements. 

C.  MPI  Directive  917.1,  Rev.  2,  Meat  and  Poultry  Residue  Program. 

D.  FSIS  Directive  10600.1,  Sample  Shipment  Procedures. 

E.  MPI  Bulletin  79-83,  Swab  Test  on  Premises. 

VI.  RESPONSIBILITIES 

It  is  the  responsibility  of  the  in-plant  inspector  who  is  shipping  samples  to 
Field  Service  Laboratories  Division  (FSLD)  laboratories  for  analyses  to  assure 
that  the  proper  test(s)  is  requested  and  that  the  proper  laboratory  is 
selected.  The  attachment.  Destination  Laboratories  for  Surveillance  and 
Special  Samples,  indicates  laboratory  capabilities. 


DISTRIBUTION:  All  MPI  Offices;  T/A  Inspectors;  DPI:  Field  Service  Laboratories  Division 
Plant  Management;  T/A  Plant  Science 

Management;  Science  and 
Compliance  Offices  ABB,  TRA 


VII. 


PROCEDURES 


In  conjunction  with  the  information  outlined  in  the  attachment,  the  following 
specifics  will  be  followed  when  shipping  samples: 

A.  Select  the  testing  laboratory  from  the  attachment. 


1.  If  sampling  for  one  or  more  residue  categories  is  needed  from 


one  animal  and  all  tests  are  performed  in  a single  laboratory,  use  a single 
Form  6000-1. 


2.  If  sampling  for  two  or  more  residue  categories  is  needed  from 


one  animal,  but  the  tests  are  performed  at  different  laboratory  locations, 
send  samples  to  the  laboratories  indicated  in  the  attachment.  Use  separate 
Forms  6000-1  and  cross  reference  in  block  2 (related  serial  no.). 

B.  Refer  to  MPI  Bulletin  79-83  for  use  of  STOP  procedure  at  designated 
slaughter  plants. 

C.  Ship  all  domestic  monitoring  samples  to  the  laboratory  designated  on 
the  FSIS  Form  6000-2  or  the  gummed  label. 

D.  Where  the  specific  analysis  is  not  identified  in  the  attachment, 
telephone  the  Director  of  the  Field  Service  Laboratories  Division  for  sample 
submission  instructions,  FTS  447-4954. 


Deputy  Administrator 

Meat  and  Poultry  Inspection  Operations 

Attachment 

Destination  Laboratories  for 
Surveillance  and  Special  Samples 
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ATTACHMENT 


A. 


DESTINATION  LABORATORIES  FOR  SURVEILLANCE  AND  SPECIAL  SAMPLES 

SEND  ANTIBIOTIC  SAMPLES  INCLUDING  CONFIRMATION  OF  POSITIVE  SAMPLES  FROM 
STOP  TO: 


Region 

1.  Domestic  Program 
Northeastern,  Southeastern 
North  Central,  Southwestern 
Western 

2.  Import  Program 

Northeastern,  Southeastern  (F  samples) 
North  Central,  Southwestern  (F  samples) 
Western  (F  samples) 


Laboratory 

Athens,  Georgia 

St.  Louis,  Missouri 

San  Francisco,  California 

Athens,  Georgia 

St.  Louis,  Missouri 

San  Francisco,  California 


The  Laboratory  for  Import  Program  "S"  samples  will  be  designated  on  a case 
by  case  basis  with  the  concurrence  of  the  Director  of  the  Field  Service 
Laboratories  Division. 


B.  SEND  SULFONAMIDE  SAMPLES  TO: 


Region 

1 . Domestic  Program 
Southeastern,  Northeastern 
North  Central , and  Southwestern 
Western 

2.  Import  Program 
Southeastern,  Northeastern 
North  Central , Northeastern 
Southwestern,  Western 


Laboratory 

Athens,  Georgia 

St.  Louis,  Missouri 

San  Francisco,  California 

Athens,  Georgia 

St.  Louis,  Missouri 

San  Francisco,  California 
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C.  SEND  CHLORINATED  HYDROCARBON  SAMPLES  TO: 
Region 

1.  Domestic  Program 

Southeastern,  Northeastern 

Western,  North  Central  and 
Southwestern 

2.  Import  Program 

Southeastern,  and 
Northeastern 

North  Central , Southwestern 
and  Western 


Laboratory 

Athens,  Georgia 

San  Francisco,  California 


Athens,  Georgia 

San  Francisco,  California 


D.  SEND  ALBENDAZOLE,  IVERMECTIN,  LASALOCID,  ARSENIC,  TRACE  ELEMENTS  (HEAVY 
METALS),  ORGANOPHOSPHATES,  CHLORAMPHENICOL,  MONENSIN,  AND  NITROSAMINES 
SAMPLES  TO: 

Region  Laboratory 

1.  Domestic  Program 

All  Regions  Athens,  Georgia 

2.  Import  Program 

All  Regions  Athens,  Georgia 

E.  SEND  CARBADOX,  FENBENDAZOLE,  GENTAMYCIN,  LEVAMISOLE,  NARASIN,  DIBUTYLTIN 
DILAURATE  AND  MELENGESTEROL  ACETATE  (MGA)  SAMPLES  TO: 

Region  Laboratory 

1 , Domestic  Program 

All  Regions  St.  Louis,  Missouri 

2.  Import  Program 

All  Regions  St.  Louis,  Missouri 
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ATTACHMENT 

F.  SEND  APRAMYCIN  AND  PENTACHLOROPHENOL  (PCP)  TO: 

Region  Laboratory 

1.  Domestic  Program 

All  Regions  San  Francisco,  California 

2.  Import  Program 

All  Regions  San  Francisco,  California 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON.  O.  C. 


FSIS  NOTICE 


ACCEPTED  TREATMENTS  FOR  TRICHINA  DESTRUCTION 


On  the  effective  date  of  the  final  rule  for  trichina  destruction,  August  6 

1985,  MPI  Bulletins  586  and  742  are  rescinded.  Any  other  treatments  approved 
for  destroying  possible  live  trichinae  in  pork  are  also  rescinded.  The  Inspector 

g 

in  Charge  may  approve  any  process  that  complies  with  s 318.10(c)  as  amended  by 
the  final  rule. 


Deputy  Administrator 

Meat  and  Poultry  Inspection  Operations 


OI8THIBUTIOII:  MPI  Office 

^TICE  EXPIRES: 

OPhMPITS,  PPID 

T/A  Inspectors,  Plant 

Management,  T/A  Plant 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON,  D.  C. 


FSIS  NOTICE 


8-85 


2-19-85 


EXPORT  OF  FRESH/FROZEN  POULTRY  TO  THE  UNITED  KINGDOM 


I . PURPOSE 

United  Kingdom  (UK)  Inspection  officials  have  Informed  FSIS  that  fresh/frozen 
poultry  may  be  exported  to  the  UK  effective  February  19,  1985.  This  action 
removes  the  ban  on  the  export  of  U.S.  fresh/frozen  poultry  to  the  UK  that  has 
been  In  effect  since  September  1,  1981. 

II.  ELIGIBLE  PLANTS;  PLANT  APPROVALS. 

A.  FSIS  Notice  30-84,  Poultry  Plants  Eligible  to  Export  to  United 
Kingdom,  specifies  plants  currently  certified  as  eligible  to  export  to  the 
UK. 


B.  Poultry  slaughter  and  cutup  plants  that  desire  to  apply  for  approval 
to  export  to  the  UK  must  meet  EEC  and  UK  requirements  specified  In  Sections 
22.3 1-A  and  22.39,  respectively,  of  the  Meat  and  Poultry  Inspection  Manual. 
Plants  that  meet  requirements  and  wish  to  be  approved  for  export  to  the  UK 
must  submit  an  application — MP  Form  31 — through  the  Regional  Director  to  the 
Deputy  Admi n Istrator . 

III.  ELIGIBLE  PRODUCTS;  CERTIFICATION. 

A.  The  definition  of  "fresh  poultry"  for  the  UK  Includes  frozen 
carcasses  and  cutup  poultry.  Carcasses  must  be  fully  eviscerated  and  not 
contain  or  be  accompanied  by  offal  (necks  and  giblets). 

B.  Commercial  shipments  must  be  accompanied  by  MP  Forms  130,  40,  and 
412-14.  See  Attachments  1,  2,  and  3. 

C.  Shipments  consigned  directly  to  U.S.  armed  forces  In  the  UK  need 
only  be  accompanied  by  MP  Form  130  and  412-14.  See  Attachments  1 and  3. 


IV.  OFFICIAL  POULTRY  INSPECTION  LEGEND;  WRAPPING;  PACKAGING. 

The  official  USDA  poultry  Inspection  legend  fulfills  the  UK  "health  marking" 


DISTRIBUTION:  All  MPI  office 

liOTICE  EXPIRES: 

OPI: 

T/A  Inspectors,  Plant 
Management,  T/A  Plant 
Management,  Science  and 

2-1-86 

IP/ECD 

Compliance  Offices 


A.  Product  for  consumer  sale:  The  official  legend  (label)  must  be 
app I I ed  to: 

1.  The  packages  of  Individual  carcasses  and  to  their  shipping 
conta I ners . 

2.  The  packages  and  shipping  containers  of  parts  and  of  offal. 

B.  Bulk  product  for  further  processing:  Includes  the  following 
a I ternat I ves: 


1.  Bulk  packages  of  carcasses  consigned  from  a poultry 
slaughterhouse  to; 


a.  A poultry  cutting  plant. 

b.  Restaurants,  Institutions,  etc.,  for  direct  supply  to  the 
final  consumer  after  the  poultry  has  been  heat  treated. 

2.  Bulk  packages  of  carcasses  consigned  from  a poultry  cutting 
plant  to  a poultry  products  plant  for  heat  treatment. 

3.  Bulk  packages  of  poultry  parts  or  offal  consigned  from  a poultry 
slaughterhouse  or  cutting  plant  to  a poultry  products  plant  for  heat 
treatment. 

C.  Marking  of  bulk  product  for  further  processing;  Bulk  product 
destined  for  further  processing  In  the  UK  Is  exempt  from  Individual  marking 
and  wrapping.  The  shipping  containers,  however,  must  bear  the  Inspection 
legend — as  described  In  subparagraph  E — and  a label  Indicating  Intended  use  as 
fol lows: 


INTENDED  USE:  CUTTING/TREATMENT  (1) 
ADDRESS  OF  DESTINATION: 


(1)  Delete  cutting  or  treatment  as  appropriate 


D .  Wrapping  material: 

1.  Wrapping  Is  defined  as  that  material  that  contacts  the  meat  or 

byproduct. 

2.  If  wrapping  material  Is  used.  It  must  be  transparent  and 
colorless  unless  It  fulfills  all  of  the  protective  requirements  of  packaging 
thereby  becoming  packaging  material. 
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FSIS  NOTICE  8-85 


E . Application  of  inspection  legend  to  packaging  materials.  In  all 
cases,  the  inspection  legend  (label)  must  be  affixed  to  both  the  immediate  and 
shipping  containers  in  such  a manner  so  that  the  legend  will  be  destroyed  when 
the  containers  are  opened,  unless  the  containers  are  not  capable  of  being  used 
again  as  packaging.  (Product  certified  to  the  UK  on  or  after  April  1,  1985, 
is  expected  to  be  in  full  compliance  with  this  specific  requ i rement . ) 

Y.  CERTIFICATION  REGARDING  ORIGIN  PLANT. 

Fill  i n MP  Form  40,  B I ock  II,  Origin  of  the  Meat  as  foil ows : 

A.  The  establishment  number  and  address  of  the  slaughterhouse  must  be 
filled  in,  in  all  cases . 

B.  The  establishment  number  and  address  of  the  cutting  plant  must  be 
filled  In  for  product  other  than  whole  carcasses. 

VI.  CERTIFICATION  REGARDING  HEALTH  OF  ORIGIN  FLOCK. 

To  assist  in  filling  out  MP  Form  412-14: 

A.  Item  l.b.:  The  official  establishment  and/or  the  flock  management 

will  be  required  to  provide  written  certification  by  their  veterinarian  to  the 
official  veterinarian  at  the  slaughter  establishment  as  follows: 

"I  certify  that  the  poultry  originated  from  flocks  under 
veterinary  supervision  In  which,  within  the  preceding  two 
months,  none  of  the  following  diseases  have  been  diagnosed  - 
Fowl  Plague,  Newcastle  Disease,  Salmonellosis,  Fowl  Cholera 
(Pasteurel losi s)  and  Ornithosis,  and,  as  applicable  to  ducks, 
geese,  or  turkeys.  Duck  Virus  Hepatitis,  Goose  Influenza,  or 
Paracolon  Arizona  Infection. 

B.  Item  l.d.:  Inspectors  In  charge  must  contact  the  nearest  Veterinary 

Services  office  to  determine  the  status  of  velogenic  Newcastle  disease  as 
specified  In  Item  l.d.,  that  is; 
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"The  poultry  were  hatched,  reared,  and  slaughtered  In  a state  in 
which,  after  due  Inquiry,  I am  satisfied  that  no  outbreak  of  a 
velogenic  strain  of  Newcastle  disease  has  been  recorded  in  the  six 
months  prior  to  slaughter". 

This  information  will  be  published  in  an  FSIS  directive  at  a later  date. 


Deputy  Administrator 

Meat  and  Poultry  Inspection  Operations 


Attachments 

1. 

MP 

Form 

130 

2. 

MP 

Form 

40 

3. 

MP 

Form 

412-14 

4. 

MP 

Form 

40 

5. 

MP 

Form 

412-14 

“ Completed  example. 

- Completed  example  (forms  printed  prior  to  1/85  are 
obso I ete) . 

- Completed  example  (forms  printed  prior  to  1/85  are 
obso I ete) . 

- (Uncompleted,  so  photocopies  may  be  made  if  needed) 

- (Uncompleted,  so  photocopies  may  be  made  if  needed) 
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□ 

1 CERTIFY  that  the  maat  or  meat  food  product  apeclfled  hereon  is  from  animals  that  received  both  antemortem 
and  postmortem  Inspection  and  were  found  sound  and  healthy  and  that  It  has  been  Inspected  and  passed  as 
provided  by  law  and  regulations  of  the  Department  and  is  sound  and  wholesome. 

B 

1 CERTIFY  that  the  poultry  and  poultry  products  specified  above  came  from  birds  that  were  officially  given  an 
antemortem  and  postmortem  Inspection  and  passed  in  accordance  with  applicable  laws  and  regulations  of  the 
United  States  Department  of  Agriculture  and  are  wholesome  and  fit  for  human  consumption. 

NOT  VALID  UNLESS  SIGNED  BY  AN  INSPECTOR  OF  MEAT  AND  POULTRY  INSPECTION  PROGRAM 

1 INSPECTOR  AND  CmCUIT  NUM»tH  ^ ^ — O "3^ 

Byrder  of  tkt  Stcrttary  Agrieulturt  I ^ ^ ^ 

Einily  Czamik,  DVM,  302-02 

1 J 

Thit  c*ritflc«lt  It  r»c«Hrtbl«  In  til  courtt  M tht  UnllMl  Sititt  tt  pHma  ftcit  vrldAnct  of  ttit  of  tht  ttaUmontt  lh«r«ln  cenUlnod 

TMi  corllficala  Vott  not  oicutt  (tllurt  to  comply  with  tny  of  (ht  rogutatoo  I**'*  tnforcoO  by  tht  UnItoC  Sut«t  Dtparimont  •<  AgrIeuHurt 

MP  FORM  130  (B/80)  hc^laccs  mp  rowMS  413  3 and  see  which  A«t  oisolctc  ORIGINAL 


ATrAQiMEN^r  2 


U.S.  DEPARTMENT  OP  ACRICUI.TURE 
s-OOO  SAFETY  AND  INSPECTION  SERVICE 
MEAT  AND  POULTRY  INSPECTION  PROGRAM 

HEALTH  CERTIFICATE  FOR  FRESH  POULTRY  MEAT  INTENDED 
FOR  CONSIGNMENT  TO  A MEMBER  STATE  OF  THE  EEC 


SERIAL  NO.  OF  MP  FORM  130 

MPA  275001 


Fresh  poultry  meat  is  the  fresh/frozen  meat  coming  from  the  following  species:  chickens,  turkeys,  ducks,  geese  or  guineas  that  have  not  undergone  any 
treatment  of  a nature  to  assure  their  preservation;  however,  poultry  meat  which  has  been  chilled  or  frozen  shall  be  considered  as  fresh. 


COUNTRY  OF  DESTINATION 


MINISTRY 


United  Kingdon 

EXPORTING  COUNTRY 


U.S.  DEPARTMENT  OF  AGRICULTURE 

COMPETENT  SERVICE 


UNITED  STATES  OF  AMERICA 


FOOD  SAFETY  AND  INSPECTION  SERVICE 


I.  IDENTIFICATION  OF  MEAT 


MEAT  OF  (Animal  tpecier) 

Chickens 

NATURE  OF  CUTS 

Frozen  v/hole 

chicken  legs 

NATURE  OF  THE  PACKAGING 

NUMBER  OF  PACKAGES 

NET  WEIGHT 

Cartons 

767 

4602  lbs. 

II.  ORIGIN  OF  MEAT 


ADORESSfe«>  AND  ESTABLISHMENT  NUMBERfSl  OF  THE  APPROVED  SLAUGHTERHOUSE^fl  (I) 


bears  a mark  proving  that 

- the  meat  comes  from  animals  slaughtered  in  approved  slaughterhouses  |i); 

- the  meat  was  cut  in  approved  cutting  premises  (i) ; 

(b)  this  meat  has  been  passed  as  fit  for  human  coiuumption  following  a veterinary  iiupecdon  carried  out  in  accordance  with  the  Counefl  Directive  of  15 
February  1971  on  health  problems  affecting  trade  in  fred)  poultry  meat; 

(c)  the  transport  vehicles  or  containers  and  the  loading  conditions  of  this  consignment  meet  the  hygiene  requiremenu  laid  down  in  that  Directive. 


( t ) Delete  as  appropriate. 

(2)  For  railway  wagons  and  lorries  the  registration  number,  for  aircraft  the  fli^t  number  and  for  ships  the  name  should  be  given. 


ATTACHMENT  3 


U.S.  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
MEAT  AND  POULTRY  INSPECTION  OPERATIONS 


SERIAL  NO.  OF  MP  FORM 


130 


VETERINARY  CERTIFICATE  FOR  EXPORT  OF  POULTRY 


I«^PA  275001 


IDENTIFICATION  OF  PRODUCT 


KINO  fc/ilcJr«n,  lutkmy,  duek,  mtc.  without  o I Imi) 

Chicken 


CL  ASS  ('bro4/«r.  Irymr,  tommtor,  otc.) 


Broilers 


NO.  OF  P ACK  ACCS 


767 


IDENTIFICATION  MARKS 


6238/FLST 


DESCRIPTION  OF  I T EM  C cprcp*  •.  pmrtm,  or  ollol) 


Frozen  Whole  Chic 


establishment  no.,  name,  and  address  of  slaughterhouse 

P-42 

Batesville  Poultry,  Inc. 

706  Center 

Batesville,  AR  72503 


I,  a veterinary  officer  duly  desigfiate^f^^he  l^ited  States  Government,  certify  that: 
1.  The  whole  of  the  consigiTOent  descri  was  derived  from  poultry  which: 


a.  were  subject  at  the  slaug 
inary  officer  and  to  post-mortem  insf^i^  n u 
sign  of  infectious  disease  was  detected; 


to  ante-mortem  inspection  by  an  authorized  veter- 
rvision  of  an  authorized  veterinary  officer  and  no 


b.  originated  from  flocks  under  veterin^fcj^,^d^rvis^n  ih  whichu  within  the  preceding  two  months , none 
of  the  following  diseases  have  been  diagnosed  — Fj>wl^^lague,y^ew^astle  Disease,  Salmonellosis,  Fowl 


Cholera  (Pasteurellosis)  and  Ornithosis,  Duck  Plag^eXsee 
note.l).  Goose  Influenza  (see  note  2),  Paracolon  Arizona  Infe 


c.  have  not  been  in  contact  at  the  s laughteibouse  wit 
mentioned  in  (b)  above  have  been  diagnosed. 


d.  were  hatched,  reared,  and  slaughtered  in  a state  in  which,  after  due  i 
velogenic  strain  of  Newcastle  disease  has  been  recorded  in  the  six  months  prior  t< 

2.  The  poultry  carcasses  are  fully  eviscerated  and  do  not  contain  nor  are  accof 
NOTES: 


, and  Duck  Virus  Hepatitis  (see 
hich  any  of  the  diseases 
no  outbreak  of  a 
any  offal. 


1.  Certification  in  respect  of  these  conditions  is  required  additionally  for  any  permitted  import  of  carcasses  or  parts 
of  carcasses  derived  from  ducks. 

2.  Certification  in  respect  of  these  conditions  is  required  additionally  for  any  permitted  import  of  carcasses  or  parts 
of  carcasses  derived  from  geese. 

3-  Certification  in  respect  of  this  condition  is  required  additionally  for  any  permitted  import  of  carcasses  or  parts  of 
carcasses  derived  from  turkeys. 


/il'l'AUlMUM'i'  ■] 


U.S.  OCPARTMCNT  OF  ACRICULTURC 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
MEAT  AND  POULTRY  INSPECTION  PROGRAM 


SERIAL  NO.  OF  MP  FORM 


HEALTH  CERTIFICATE  FOR  FRESH  POULTRY  MEAT  INTENDED 
FOR  CONSIGNMENT  TO  A MEMBER  STATE  OF  THE  EEC 


I 30 


Fresh  poultry  meat  is  the  fresh/frozen  meat  coming  from  the  following  species:  chickens,  turkeys,  ducks,  geese  or  guineas  that  have  not  undergone  any 
treatment  of  a nature  to  assure  their  preservation;  however,  poultry  meat  which  has  been  chilled  or  frozen  shall  be  considered  as  fresh. 


COUNTRY  OF  DESTINATION 


MINISTRY 

U.S.  DEPARTMENT  OF  AGRICULTURE 


EXPORTING  COUNTRY 

UNITED  STATES  OF  AMERICA 


COMPETENT  SERVICE 

FOOD  SAFETY  AND  INSPECTION  SERVICE 


I.  IDENTIFICATION  OF  MEAT 


MEAT  OF  (Animal  tpecies) 

NATURE  OF  CUTS 

NATURE  OF  THE  PACKAGING 

NUMBER  OF  PACKAGES 

NET  WEIGHT 

II.  ORIGIN  OF  MEAT 


AODRESS^es;  AND  ESTABLISHMENT  NUMBER^O  OF  THE  APPROVED  SLAUGHTERHOUSEr«>  (I  I 


AOORESS(e«>  AND  ESTABLISHMENT  NUMBERf<>  OF  THE  APPROVED  CUTTING  PLANTS  (1) 


THE  MEAT  WILL  BE  SENT  FROM  (Place  of  loading) 


III.  DESTINATION  OF  MEAT 

TO  (Country  and  place  of  destination 


T 


BY  THE  FOLLOWING  MEANS 
OF  TRANSPORT  ( E) 


NAME  AND  ADDRESS  OF  CONSIGNOR 


NAME  AND  ADDRESS  OF  CONSIGNEE 


IV.  HEALTH  ATTESTATION 

I,  the  undersigned  official  veterinarian,  certify  that; 

(a)  - the  poultry  meat  described  (ij 

- the  packaging  of  the  meat  described  above  ( i ) 
bears  a mark  proving  that 

- the  meat  comes  from  animals  slaughtered  in  approved  slaughterhouses  (i); 

- the  meat  was  cut  in  approved  cutting  premises  ( 1 1 ; 

(b)  this  meat  has  been  passed  as  fit  for  human  consumption  following  a veterinary  inspection  carried  out  in  accordance  with  the  CouncQ  Directive  of  15 
February  1971  on  health  problems  affecting  trade  in  fresh  poultry  meat; 

(c)  the  transport  vehicles  or  containers  and  the  loading  conditions  of  thu  consignment  meet  the  hygiene  requirements  laid  down  in  that  Directive. 


( 1 ) Delete  as  appropriate. 

(2)  For  railway  wagons  and  lorries  the  registration  number,  for  aircraft  the  flight  number  and  for  ships  the  name  should  be  given. 


ATTACHME3Srr  5 


U.S.  OCPARTMCNT  OF  ACRICUI-TURC 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
MEAT  AND  POULTRY  INSPECTION  OPERATIONS 


SERIAL  NO.  OF  MP  FORM 


1 30 


VETERINARY  CERTIFICATE  FOR  EXPORT  OF  POULTRY 


■ ■ ^ii 

IDENTIFICATION  OF  PRODUCT 


KINO  (chicken,  tutkmy,  ^ck. 

•(c.  without  oUmt) 

CL  ASS  ('broi/«r.  trymt,  roaater,  atc.J 

NO.  OF  P ACK  AGES 

NET  WEIGHT 

lOENTI  FI  CATION  MARKS 

OESCRIPTION  OF  ITEM  (cmrcmaa.  part*,  or  ottat) 

establishment  NO..  NAME.  ANO  AOORESS  O F SLAUGHTERHOUSE 

I,  a veterinary  officer  duly  designated  by  the  United  States  Government,  certify  that: 

1.  The  whole  of  the  consignment  described  above  was  derived  from  poultry  which: 

a.  were  subject  at  the  slaughterhouse  named  above  to  ante-mortem  inspection  by  an  authorized  veter- 
inary officer  and  to  post-mortem  inspection  under  the  supervision  of  an  authorized  veterinary  officer  and  no 
sign  of  infectious  disease  was  detected; 

b.  originated  from  flocks  under  veterinary  supervision  in  which,  within  the  preceding  two  months,  none 
of  the  following  diseases  have  been  diagnosed  — Fowl  Plague,  Newcastle  Disease,  Salmonellosis,  Fowl 
Cholera  (Pasteurellosis)  and  Ornithosis,  Duck  Plague  (see  notes  1 and  2),  and  Duck  Virus  Hepatitis  (see 
note.l).  Goose  Influenza  (see  note  2),  Paracolon  Arizona  Infection  (see  note  3); 

c.  have  not  been  in  contact  at  the  slaughterhouse  with  any  other  poultry  in  which  any  of  the  diseases 
mentioned  in  (b)  above  have  been  diagnosed. 

d.  were  hatched,  reared,  and  slaughtered  in  a state  in  which,  after  due  inquiry,  1 am  satisfied  tliat  no  outbreak  of  a 
velogenic  strain  of  Newcastle  disease  has  been  recorded  in  the  six  months  prior  to  slaughter. 

2.  The  poultry  carcasses  are  fully  eviscerated  and  do  not  contain  nor  are  accompanied  by  any  offal. 

NOTES: 

1.  Certification  in  respect  of  these  conditions  is  required  additionally  for  any  permitted  import  of  carcasses  or  parts 
of  carcasses  derived  from  ducks. 

2.  Certification  in  respect  of  these  conditions  is  required  additionally  for  any  permitted  import  of  carcasses  or  parts 
of  carcasses  derived  from  geese. 

3.  Certification  in  respect  of  this  condition  is  required  additionally  for  any  permitted  import  of  carcasses  or  parts  of 
carcasses  derived  from  turkeys. 


i 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON.  D.  C, 


FSIS  NOTICE 


REUSE  OF  RETORT  COOKING  WATER 

This  Notice  Is  Intended  to  clarify  and  reinforce  FSIS  water  reuse  policy 
regarding  retort  cooking  water. 

The  reuse  of  retort  cooking  water  Is  potentially  economical  and  energy 
efficient.  Meat  and  Poultry  Inspection  regulations  (section  308.3(d)(3)  ) 
require  that  any  reuse  of  retort  cooking  water  must  be  approved  by  the 
Admini strator. 

An  establishment  reusing  retort  cooking  water  must  establish  a definite  time 
period  after  which  the  water  must  be  dumped.  While  In  storage,  controls 
should  be  In  place  to  prevent  the  temperature  of  the  cooking  water  from 
dropping  below  150®  F and  to  assure  that  the  water  will  remain  In  acceptable 
condition. 

Requests  for  approval  for  reuse  of  retort  cook  water  should  be  submitted  by 
the  establishment  to  the  Inspector  In  charge,  who  will  forward  the  request, 
through  channels,  to: 

Water  Reuse  Subcommittee 
USDA,  FSIS,  MPITS, 

Sanitation  Branch,  FESD,  Room  1140-S 
Washington,  DC  20250 

Any  establishment  that  does  not  have  written  approval  and  Is  presently  reusing 
retort  cooking  water  must  petition  for  such  approval  to  the  above  Subcommittee. 


Deputy  Administrator 

Meat  and  Poultry  Inspection  Operations 


DISTRIMTlbNsMl  MPI  Offices 

, NOTICE  EXPIRES: 

OPI: 

T/A  Inspectors,  Plant 
Management,  T/A  Plant 

4-1-86 

MPITS/FESD 

Management,  Science  and 

Compliance  Off ices,  ABB, 
TRA 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON.  0.  C. 


FSIS  NOTICE 


MEAT  PLANTS  ELIGIBLE  TO  EXPORT  FRESH/FROZEN  BEEF  TO  AUSTRALIA 


The  procedures  for  certifying  fresh/frozen  beef  to  Australia  are  specified  In 
MPI  Bulletin  80-53. 

The  plants  listed  below  are  certified  as  eligible  to  export  fresh/frozen  beef 
to  Austra I la. 

198  Washington  Beef  Inc. 

Route  1 

Ellensburg,  WA  98926 
S I aughter 

235  Washington  Beef  Inc. 

Goodman  & Ahtanum  Rd 
Yakima,  WA  98909 
Cut-up 

288  Washington  Beef  Inc. 

P.O.  Box  392 
Toppenish,  WA  98948 
S I aughter 


Deputy  Adml n Istrator 

Meat  and  Poultry  Inspection  Operations 


DISTRIBUTION:  mpi  Of  f ice^^l^E  EXPIRES: 


OPI: 


T/A  Inspectors,  Plant  Manage- 
ment, T/A  Plant  Management, 
Science  and  Compliance  Offices 


4-1-86 


IP/ECD 


Tra 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON,  D.  C. 


• === 

FSIS  NOTICE 


PLANTS  ELIGIBLE  TO  EXPORT  DEBONED  OR  CUT-UP  HORSEMEAT  TO  FRANCE,  AND  LIST  OF 
PLANTS  IN  FRANCE  AUTHORIZED  TO  RECEIVE  EDIBLE  MEAT  AND  OFFALS  FOR  PET  FOOD 


The  attached  list  contains  the  U.S.  plants  certified  as  eligible  to  export 
deboned  or  cut-up  horsemeat  to  France,  and  the  plants  In  France  which  are 
authorized  to  receive  edible  meat  and  offals  for  pet  food.  Refer  to  Section 
22.35  (c)  and  (d)  of  the  Meat  and  Poultry  Inspection  Manual  for  detailed 
I nformatlon . 

This  notice  cancels  MPI  Bulletin  82-19. 


Deputy  Administrator 

Meat  and  Poultry  Inspection  Operations 


OISTRIBUTIONiAll  MPI  Officef 
T/A  Inspectors,  Plant 

(HOTICE  EXPIRES: 

OPI: 

Management,  T/A  Plant 
Management,  Science  and 
Compliance  Offices,  TRA 

4-1-86 

IP/ECD 

PLANTS  ELIGIBLE  TO  EXPORT  DEBONED  OR  CUT-UP  HORSEMEAT  TO  FRANCE 

AS  OF  FEBRUARY  14,  1985 


E-113W  M & R Packing  Co. 

430  Rivers  Streets 
Walterboro,  SC  29488 

E-713  Central  Nebraska  Packing  Inc. 
2800  Eastt  8th  Street 
North  Platte,  NE  69101 

*E-4816  Great  Western  Meat  Co. 

Hwy  116  SE 
Morton,  TX  79346 


^Approved  on  a temporary  basis. 


E-7041  Beltex  Corp. 

3801  N Grove  Street 
Fort  Worth,  TX  76106 


E-7755  Jet  Pak  International  Inc. 
12980  Central  Ave.,  NE 
Blaine,  MN  55434 


E-8861  Amfran  Packing  Co. 

P.O.  Box  172  - Gendron  Rd. 
Plainfield,  CT  06374 

*E-9910  Cavalier  Export  Co. 

Route  1,  Box  27 
Evington,  VA  24550 


LIST  OF  PLANTS  IN  FRANCE  AUTHORIZED  TO  RECEIVE  EDIBLE  MEAT  AND  OFFALS  FOR  PET 
FOOD 


Name 

Address 

Approval  No 

GLORIA 

Zone  I ndustr le 1 1 e 
22201  GU INGAMP 

22  AAC  01 

Soclete  des  Aliments 
Modernes  (SAMO)  FIDO 

Kergost lou 
29130  QUIMPERLE 

29  AAC  01 

GERBOR 

39160  NANC  les  St  AMOUR 

39  AAC  01 

UNISABI .SA 

45550  St  DENIS  DE  L' HOTEL 

45  AAC  01 

VETILLARD 

47240  BON  ENCONTRE 

47  AAC  01 

HERTA 

54310  HOMECOURT 
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80  AAC  01 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON.  D.  C. 


FSIS  NOTICE 


DELIVERY/PURCHASE  ORDER  NUMBER  ON  EXPORT  CERTIFICATES  FOR  MILITARY 


The  Defense  Personnel  Support  Center  which  purchases  meat  and  poultry  products 
for  U.S.  Military  Forces  requests  that  the  de 1 1 very/purchase  order  number  for 
military  shipments  be  placed  on  the  face  of  the  MP  Form  130  and  other 
additional  MP  Forms  required  by  the  Importing  country.  The  MP  Form  412-3  and 
the  MP  Form  506  are  no  longer  In  use  as  stated  In  MPI  Bulletin  81-50. 

This  notice  cancels  MPI  Bulletin  81-50. 


Deputy  Adml n Istrator 

Meat  and  Poultry  Inspection  Operations 


DISTRIBUTION:  All  MPI  Of  fic^OTICE  EXPIRES: 

T/A  Inspectors,  Plant 
Management,  T/A  Plant 
Management,  Science  and 
Compliance  Offices,  TRA 


OPI: 


4-1-86 


P/ECD 


€> 


iiii 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON.  0.  C. 


FSIS  NOTICE 


NEW  EXPORT  REQUIREMENTS  FOR  MARKING,  WRAPPING, 
AND  PACKAGING  MEAT  PRODUCT  TO  THE  UNITED  KINGDOM 


British  meat  Inspection  officials  have  Informed  FSIS  that  meat  product 
certified  to  the  United  Kingdom  (UK)  on  or  after  April  1,  1985,  must  be  marked, 
wrapped,  and  packaged  In  full  compliance  with  the  requirements  specified 
below. 

Product  from  cattle,  swine,  sheep,  goats,  and  equines  and/or  the 
wrapping/packaging  materials  of  the  product  must  bear  the  mark  of  the  USDA 
official  Inspection  legend  as  follows: 

1.  Cattle,  swine,  and  equine  livers  must  be  branded  with  a hot  Iron. 
Sheep  and  goat  livers  must  be  branded  with  Ink  or  hot  brand. 

2.  Whole,  half,  quarter  carcasses,  and  carcasses  cut  Into  no  more 
than  three  pieces  must  be  branded  with  Ink  or  hot  brand.  The  brands  must  be 
applied  to  the  external  surface  of  the  thighs,  loins,  back,  breast,  and 
shoulder  of  each  carcass  weighing  more  than  143  lbs.  (65  kg)  and  to  the  thighs 
and  shoulders  on  all  other  carcasses. 

3.  If  cuts  of  meat,  tongues,  or  meat  byproducts  (for  livers,  see  1. 
above)  are  bulk  packed  directly  Into  a shipping  carton,  or  bulk  packed  Into  a 
poly  wrapper  (liner  or  bag)  for  placing  Into  a shipping  carton,  the  official 
Inspection  legend  must  be  affixed  to  the  shipping  carton  as  described  In 
paragraph  6 below.  The  wrapping  Is  not  required  to  bear  the  Inspection 

I egend . 


4.  Portions  of  meat  wrapped  for  direct  retail  sale  must  bear  a legend 


on  both  the  wrapping  and  the  shipping  carton. 

5.  Meat  products  must  bear  the  legend  applied 
the  wrapping  of  the  product  and  to  the  shipping  carton 

to  both  the  product  or 

• 
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4-1-86 

Management,  Science  and 

6.  In  alt  cases  where  the  Inspection  legend  (label)  has  been  affixed 
to  packaging,  or  Is  printed  on  packaging,  It  shall  have  been  affixed  or 
printed  In  such  a manner  so  that  the  legend  will  be  destroyed  when  the  package 
Is  opened,  unless  the  packaging  Is  not  capable  of  being  used  again  as 
packaging.  (UK  officials  expressed  orally  that  exporters  making  a reasonable 
attempt  to  comply  with  requirements  specified  In  this  paragraph  will  be 
treated  favorably.  They  anticipate  a trial  period  with  suggestions  for 
Improvements  before  exporters  and  Importers  fully  understand  what  procedures 
are  In  full  compliance.) 

Wrapping  Is  defined  as  that  material  that  contacts  the  meat  or  byproduct. 
Wrapping  material  must  be  transparent  and  colorless  unless  It  fulfills  all  the 
protective  requirements  of  packaging.  Package  or  packaging  Is  defined  as  the 
Immediate  container  or  shipping  carton  Into  which  the  meat  product  Is  placed. 

This  Information  should  be  used  In  conjunction  with  the  requirements  specified 
In  Section  22.39  of  the  Meat  and  Poultry  Inspection  Manual  and  current 
bulletins  and  notices. 

FSIS  recommends  that  U.S.  exporters  contact  their  Importers  In  the  UK  prior  to 
setting  up  export  shipments  to  ensure  that  contemplated  product  would  be 
eligible  for  entry  Into  the  United  Kingdom. 

This  Information  will  be  published  In  an  FSIS  directive  at  a later  date. 


Deputy  Adml n Istrator 

Meat  and  Poultry  Inspection  Operations 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON.  D.  C. 


FSIS  NOTICE 


NEW  PUBLIC  HEALTH  CERTIFICATE  FOR  EXPORT  OF  FRESH/FROZEN 
MEAT  TO  THE  UNITED  KINGDOM 


British  meat  inspection  officials  have  Informed  FSIS  that  they  will  require 
the  multilingual  MP  Form  157  (Public  Health  Certificate)  to  accompany 
fresh/frozen  meat  and  meat  byproducts,  originating  from  the  bovine,  porcine, 
ovine,  caprine,  and  equine  species,  exported  Into  the  United  Kingdom  effective 
April  1,  1985.  Export  Inspectors  should  start  Issuing  MP  Form  157  for 
products  certified  to  the  United  Kingdom  on  April  1,  1985,  example  attached. 

MP  Form  157  should  be  requested  from  the  Regional  Office. 

With  the  Imp  I ementat Ion  of  MP  Form  157,  the  following  forms  should  be  Issued 
for  f resh/f rozen  meat  and  meat  byproducts  consigned  to  the  UK: 

1.  MP  Form  130,  ’’Meat  and  Poultry  Export  Certificate  of  Whol esomeness .” 
(MP  Form  414-3,  "Horsemeat  and  Horsemeat  Byproducts  Export  CertI f Icate, ” for 
equ I nes ) . 


2.  MP  Form  150,  "Animal  Health  Certl f Icate." 

3.  MP  Form  157,  "Public  Health  Cert  I f Icate ."  See  Attachment. 

This  Information  will  be  published  In  an  FSIS  directive  at  a later  date. 


Deputy  Adml n I strator 

Meat  and  Poultry  Inspection  Operations 


Attachment 

1 MP  Form  157,  Public  Health  Certificate  (consists  of  2 pages). 


PISTRIBUTIOM:All  MPI  Of  f icej  |»K>TICE  EXPIRES: 

T/A  Inspectors,  Plant 

Management,  T/A  Plant  4-1-86 

Management,  Science  and 

Compliance  Offices,  TRA 


OPI: 


ECD/IP 


ATTACHMErCT 


U.S.  OSPAMTMCNT  Or  AONICULTUNC 

rooo  SArsTY  ano  inspkction  sknvicc 

MKAT  ANOPOUCTHY  IN«P«CTION  OPVNATIONS 
WASMINOTON.  O.C.  lotto 


PVIOI.IC  MKACTH  CKRTIPICAT* 
aKNUtOTAUOCICMKCirtBKBCHKINiaUNa 

HYOIKJNKCINTIPMIAT  ^ 

CKNTIPICAT  OK  tALUBNITK 


VCKKKKKUniNOOCKWTIPICAAT 
CKNTIPICATO  OI  tAMITA- 

mnonoiKTixo  kataaakaothtax 


for  froth  moot  (U  intorxJoO  for  contignmont  to  tho  EEC  /fiir  frnchot  Flotoch  (1 ) do*  lum  Vortond  noch  dor  EWG  bottirttmt  iit/fortk  k#d(1 ) tom  tonoot  til  oot 
E0F/pour  loo  vtondoo  froichot  (1 ) doitirtM  o la  CEE/voor  vort  viooi  (1 1 bootomd  voor  do  EEF/rolativo  a carni  froocho  (1 1 oottinata  alia  nodixiono  vono  lo  CEE/ 
Nmimv  rocotmv  (1)  TO  oiobo  loooocCovTac  yco  tAv  EOK. 

Country  of  daotination/BottimmungolarKl/Battommtlaooland/Payt  da  dottirMtion/Lartd  von  bottommir>g/PooM  di  dottirtaiiono/ 

CcL  (xwoo  aat  Toooc  tpooououou): 


Roforonco/Nummor/Boforonconummor/Numoro  do  r^^ronco/Roforontionummor/Rifonmonto/’  ZxROgA 
SERIAL  NO.  OF  CORRESPONDING  EXPORT  CERTIFICATE  ; 

Exponing  country;  USA /Voroandland:  USA /Afiandorland:  USA /Povi  oxo^itour:  USA /Land  van  vorxonding;  USA /Paoto  K>oditoro:  USA/ 

AiooTcAAougg  x««oa  USA, 


Miniitry/Zuftandigoo  Minittorium/Miniftorium/ 
Minittoro/Mininorio/Mininoro/  TvovOTCbOV 
U.S.  DEPARTMENT  OF  AGRICULTURE 


Oooartmont/AuntollofHlo  Bondrdo/Myrtdtgned  / 
Sarvico/Olontt/Sarvixio/  TtnocOLa 
FOOD  SAFETY  ANO  INSPECTION  SERVICE 


I.  Idantification  of  moat/Aogatoon  lur  Idamifitiarting  dot  Flaiaehaa/K^data  idantffikatioA/ldantifiootion  daa  vfandaa/ldantifloatia  von  hat  vlaaa/ 
Mantfflcaxiona  dallo  eami/  TauTOtocnotC  Tilv  xocothu  . 


Moat  of/Floi«cn  von/K|M  af/Viandoo  da/Vlaao  van/Cantf  di/  KocoTO  ca 
animalol/ ( cIAos  Caou): 


(Animal  tpociasl/(Tiorgatning)/(dvroart)/<acp)co  animalol/(dioraoortl/(soocio 


Naturo  of  cuti/Art  dor  Toilo/Stykkamaa  art/Naturo  dot  piocai/Aard  van  hat  vytondana/Natura  doi  pani/  CkAec  TCtioxcav  : 


Naturo  of  packaging/ An  dar  Vorpackung/Emballagant  an/Naturo  da  romoallago/Aard  van  do  varpokking/Natura  dall‘imballaggio/ CcSoc  ouoxcuooloc  : 


Numbar  of  cun  or  packagat/Zahl  dar  Totio  odar  Packitucko/ Antal  ttykkar  ollar  kolli/Nombro  da  piacoa  ou  d'unitoo  d'amballago/Aantal  nuka  of  colli/Numoro 
dai  pozzi  odagh  imballaggi/  ApbAuoc  Tcvoxlav  n vovoAav  ouoacwaocac: 


Montniol  tftd  yaorfo)  whan  frozon/EinfnarungtmortatIo)  und  -ianr(o)/lndfryinirtgmaanad4or)  og  •aar/Moio  at  annMiil  da  congolation/Maand  an  laar  van 
bavriazing/Motad)  a anno(i)  di  cortgoiamanto/ 


Nat  waignt/Nanogawicnt/Nattovaagt/Poido  nat/Nottogapocnt/Poao  nano/  KoAopov  #opos  : 


II.  Origin^  maat/Harkunfl  daa  Flaaaaftaa/Kpdatt  oprindalaa/Provananaa  daa  vlandaa/Uarteotnat  van  hot  vfaaa/Ptnvaniania  daUa  eami/ 
SpocAcuobC  xpcoTav. 

Addronloal  and  vatorinary  approval  numt>ar(t)  of  approved  tlaugntamowaalilt/Anochnftionl  und  Vatarirtarkontrollnummar(n)  da*  (dar)  zugalaaMrtan 
Scniacntbatriooa<t)/Dat  (do)  autorioorada  »lagtari(ar)(  adretaa  og  vatormaare  autoritationanummar/  Adraoaaft)  at  nummlt)  d'agr^mani  vaminaira  do  r(dai) 
abattoir(t)  agrao(t)/Adra«(wn)  on  toalatingpHimmar(i)  van  hat  (da)  orkond^achthuM  (al^thuizan)/lndirizzo(i)  a numaro(i)^i  ricotioocimonto 
vatorinario  dol(i)  macalloO)  riconoociuto(i)/  flirttini>Tf((finO  aai  apittiAgloQ  rtunaipiirl^iTi^Ai— ^toa(fa)cTaKKP»(i<»oa<«iY)ap«T^ou(«av)  : 


Addraoi(atl  and  vatorinary  aoproiwl  numbar(t)  of  aoorovad  cunirtg  plant (t)/Anoenrift (on)  urtd  VatarinarkorTtrollnummar(n)  dot  (dar)  zugalaaaonon 
ZerlogungiPatriaPa(()/Oan  (do)  autoriiarodo  optkaoring«virkaomnad(or)t  adraaao  og  votarirtaora  autoritationanummar/Adrooaa(t)  at  nurtiaro(t)  d'agramartt 
vmorinairo  oa  l'(dot)  atolior(t)  da  d«»upa  agra^(t)/Adrot(tan)  on  toaiatingpiummar(t)  van  da  orkartda  uitaniidarij(an)/lndirizzo(i)  a numaro(i)  di 

riconotcimonto  vatarinario  doi(i)  laboratono(ri)  di  aazionamanto  rioonoaciuto(i)/,Aici»luaog|(OBC)  OB  i^iApd^oQ  iigwipiali,  CfCpiosa^  va  (w«) 

trmpniiwimir  9rwTtpioa(aa)  ; 


Addranioi)  and  vatorinary  approval  numpor(t)  of  aoproiMd  cold  ttoraga  ««aronouaa(t)/Anocnrift(an)  und  Vatarirtarkontrollnummor(n)  dot  (dar)  zugaiaatonon 
Kuhl>  und  Gafriamauaai(nMaar)/Dat  (do)  autoriwrooo  lagraa  adraaao  og  iwtarmaaro  awtoritationanummar/Adraoaaft)  at  numtro(t)  d'agr<mant  v<tarir»aira dai 
l'(dat)  ontrapot(t)  frigorifiqua(t)  agrM(t)/Adrat(aanl  on  toaiatingtnummar(t)  von  hat  Ida)  arkanda  koaihuit  (koaihuaan)/|ndirizzo(i)  a numaro(i)  di 
riconotcimanto  vatorinario  dal(i)  dapotito(i)  frigoriforo(i)  lii  iiiiiiii  iiiiii(i)i'  rtiifiluimgtlWiO  W KpilpAtfot)  mfnagpiKftS  W («av)  icrKBqp^l^«tl(«v) 

Xiipou(«Y)  tvoaoPuKriibaiK  : 


ill.  Daotirtion  of  moat/Oaotfmmung  daa  Flaiaehaa/KAdan  iaotination/Oaotination  daa  viandoa/Daotamming  van  hat  riooa'Dootinationa  dai(a  eami/ 
Hpoopbouos  Tav  apcoTav  . 

The  moat  will  bo  tant  from/OM  Flatten  mrd  vartandt  von/KAL  afiandat  fra/Lat  v^ndat  tom  axpadi^  da/Hat  vlaat  vvordt  varzondon  uit/lA  cami  tono 
tpaditoda/Ta  apeota  aieOTC A Aovtsu  ca  (Place of  loadingl/(Vartandortl7(Aftandaltacnad)/(Uau  d'oxpaditionl/(Plaatt  van  varzanding)/Luogo 
di  tpadizional/(Tecoc  acooToAnc) 


to:/nacn/til/a'/naar/a/  CuC  (Country  and  place  of  dattinationl/Battimmungtort  und  ■iand/(Baitommaitatland  og  -«tad)/(Payt  at  liau  da  dattination)/(Land 

an  plaatt  van  battamming)/(Paaaa  a luogo  di  dattinazionni/ ( xwpo  "Ok  Toiog  tpoopkoijou  ) : 


by  tm  following  meant  of  tranipoa  (2)/mit  foigandam  Traniponminal  (21/mad  fpiga.<da  trantportmiddai  (2)/par  la  moyan  do  trantport  tuivont  l2)/par 
(vorvoarmiddall  (2)/col  taguama  mazzodi  tratporto  (2)/ Aka  Tou  aaoAowAou  acTaaepkaou  iiceow  (2): 


Name  and  addrota  of  contignor/Nama  und  Antchrift  dat  Abtandart/Afiandarent  navn  og  adrotM/Nom  at  adretaa  do  I ‘oxofaitaur r Natm  an  adret  van  da  afzenoar 
/Noma  0 indirizzo  dallo  tpoditoro/  ‘Ovoua  oai.  AkCuAuvOkC  tou  aceatoArwc  : 


Name  and  aodrott  of  contignae/Namo  und  Antchrift  oot  Emofangon/Modtagarant  navn  og  adrattaiNom  at  adrotta  du  dattinataire/Naam  an  adrat  Mn  oagane 
voor  wio  do  zonding  It  battamd/Noma  a indirizzo  dal  dottinatario/ *Ovoua  xak  AkCuAuvokC  teu  topaAnotou: 


MP  rORH  I S7  (12/84) 


MP  rORM  137 A'l'I’AC"^  1;  ^7F 

IV.  1 1— IBi  Att—otton/B— Chmigum/Arrftion  om  krd«ia  agn«t»«d  til  m«nn—k»t#d«/An— m»on  d«  — ‘■•*"-r^*ltMliiirrinq»»»fliUiiimJAll««nw  di 

wniW Bc6ab«occ  laxa A An Aot ht o c . 

I,  tnt  undaniqnad  official  vatarinarian,  cartify  tnat;/Oar  unterzaichnatc  amtlicha  Tiartrzt  baictiainigt  folganoac/UndanegnaOa  tmboOKfynaagc 
anattarar,  at:/La  vat^inaira  official  touHigna  cartifia.'/Ofxfargetakanoa.  off  iciaal  diaranartt,  varkiaart  hiarmoda:/il  tonotcrino.  vararinario  ufficiala. 
canifica.7  0 utOYCYPauucvoc  cCQuocoAoTmjtvog  atfivcoTOOC  BcBoboC  : 

(a)  • tha  maat  daacribad  abova  (3)/dat  vorttahand  bezaichnata  Flaitcn  (3)/dat  ovannaavnta  kdd  (31/qua  la*  viandat  d^igniat  ci-avant 
(3>/dat  hat  hiartMvan  ganoamda  vlaaf  (3)/cf<a  la  carni  (ooraindicata  (3)/  *0X1.  xa  ovmxcoh  avaacooucva  aocoxa  (3), 

• tha  labal  affixad  to  tha  packagai  of  maat  daacribad  abova  <3)/dai  an  dar  Van>ackur)g  dat  vornahand  bazaichnatan  Flaiachat 
artgabrachta  Etikatx  (3)/atikattan.  dar  ar  paaaat  ovannaavnta  kpda  amballaga  I3)/Qua  I'niquatta  fix(a  aux  amballagaa  dat  viartdat  ditigniat  ci-avant  (3)/dat  hat 
aan  da  varoakking  van  hat  hiarbovan  omtctwavan  vlaat  bavattigda  atikat  (31/cha  I'eticharta  aoootta  tugli  imballaggi  dalla  carni  toprairtdicata  (3)/ 

6x1  f|  cxuitm  MW  traaoWrtfiOtyz  oi6  (i6m  owoowaota^  x«v  cvatxtpta  atwwapow«>aaa  apcOMtr  (31 , 

• baar(t)  a mark  to  tha  affact  that  tha  maat  comat  wholly  from  animalt  tiaughtarad  in  tiaughtarhoutat  aoorovad  for  axoorxing  to 
tha  country  of  datxination/itt  (tind)  mit  ainam  Stampalabdruck  vanahan,  aut  dam  artichtlich  itt,  dau  dat  Flaitch  nur  von  Tiaran  txammt,  dia  in  zugalastanan 
Schlachtbaxriaban  im  Hinbiick  auf  dia  Autfuhr  nach  dam  Batximmurtgtland  gatchlachtat  wordan  tind/baarar  ttamoal  om,  at  kpdat  udalukkanda  hidr^rar  fra  dyr, 
dar  ar  tiagtet  paa  tiagtariar,  tom  er  autontarat  til  aktporx  til  battammaitatiandat/porxa(nx)  I'attampilla  attattant  qua  lat  viandat  provianitant  an  totalitB 
d'animaux  abatxut  dant  dat  abatxoirt  agriii  pour  I'axporxation  vart  la  payt  dattinataira/aan  mark  draagx  (dragani  dat  aantoont  dat  hat  vlaat  uitsluitand 
afkormtig  it  van  diaran  dia  in  aan  voor  da  uitvoar  naar  hat  land  van  bettamming  arkend  tiachxhuit  zijn  gatlacht/raca  (no)  i bolli  comprovanti  cha  la  cami 
provagorto  atclutnramanta  da  animali  macallati  in  macalli  nconotciuti  par  I'atportaziona  vano  il  paata  dattinatario/ , w<pci(oinr)  xi|  OWpOT^  (U Atfv  OMfa 

BaBoiowwt  6X1  ta  «pte«  moBpxovm  c4  oApkA^-  PM  «a6  (m  owortvxa  at  ctcdcpwiCm  tm  c^ortritf  sp6;  xi|  <tpoopio)ioW  owortla' ; 

(b)  -tfia  maat  wat  obtainad  undar  tha  conditiont  govaming  production  and  control  laid  down  in  Oiractiva  77-462-EEC  and  that  it 
It.  tharafora,  contidarad  at  tuch  to  ba  fit  for  human  contumotion/dat  vorttahand  bazaichnaxa  Flaitch  itt  unter  Badingungan  batraffand  dia  Haittallung  und 
Kontrolla  gawonnan  wordan.  dia  dan  Erfordamrtian  dar  Richtlinia  72-462-EWG  anttprachan  und  itt  dahar  alt  tolchat  fiir  tauglich  zum  Ganutt  fur  Manttfian 
bafundan  wordan/kpdat  for  taa  vidt  artgaar  produktion  og  kontrol  ar  tilvaiabragt  i ovarantixammalta  mad  diraktiv  72-462-E<)F,  og  at  dat  darfor  ar  fundat  agrtax 
til  mannatkafpda,  tom  dat  foraliggar/  qu'allat  ont  ata  obtanuat  dant  lat  conditiont  da  production  ax  da  controla  pravuat  par  la  diracxiva  72-462-CEE  ax  qu'allat 
jont  da  ca  fait  raconnuat  an  I'aw  proprat  a la  contonwnation  humaina/dat  hat  it  varkragan  ondar  da  voorwaardan  inzaka  produktiaan  controla  van  Richtlijn 
72-4B2-EEG  an  dat  hat  darhafva  alt  zodaoig  gaachikt  voor  mantalijka  contumotia  it  bavortdan/cha  quaaxa  cami  tono  ttata  rieavata  nalla  cortdizioni  dl 
produziona  a controllo  pravitta  dalla  diraxxtva  72-462-CEE  a cha  torto  parxanto  riconotciuta  ana  incortdizionatamanta  al  contumo  umano/  6ix  M 

oOwwMM  M «ow«  6paw(  waqKymr*K  ii*rxoo  » mpoBUmvxw  oxtfv  obrnia  72/462/EOK  am  6n, oc  mdnw.  aMrmpi^gyi^dQ  dtm  aatdU^ 

TW  x^  oyBpttmvii  Mmxdljwn  ta;  tiowra; 

(c)  - tha  maat  hat  baan  cut  in  an  approvad  cuning  plant  (31/daa  Flatach  itt  in  ainam  zugaiananan  Zarlagurtgtbatnab  zarlagt  wordan 

(3)/kpdat  ar  optkaarax  i an  autoriaarax  optkaanngtvirkaomhad  (31/qu'allat  ont  ata'' dacoupM  dant  un  ataliar  da  d^coupa  •grii  (31/dat  hat  ^aat  in  aan  arkanda 
uitsniidani  it  uitgaanadan  (31/  cha  ataa  tono  ttata  tazionata  in  un  laboratono  di  tazionamanto  riconoaciuto  (3)/  ,6n  m qitem  CtO*hr  t^jaztold dt 

cTCBcpmBvo  cpT«axf)p«o  tqioxtOdoB  ; 


(d)  • tha  maat  hat  (hat  not)  baan  tubfacx  to  an  axammation  for  trichinoait  or,  whara  Articia  3 of  Oiractiva  77-96-EEC  appliat.  hat 
undargona  cold  traatmant  (31/daa  Flaitch  itt  (itt  nicht)  auf  Trichinan  untartucht  wordan;  bai  Anwandung  von  Anikai  3 dar  Richtlinia  77-86-EWG:  dat 
Flaitch  Itt  air>ar  KtHtabahandlung  unxarzogan  wordan(3l/k^dax  ar  (ikka  ar)  undartpgt  for  tnkinar  allar  i madfdr  of  arxikal  3 i diraktiv  77-B6-E^F  ar  blavax 
undarkaaxat  an  kuldabahaodling  (3)/qu'allat  ont  ra  (n'ont  pat  a't^  toumitat  funa  racharcha  dat  tnchinat  ou.  an  cat  d'application  da  I'artida  3 da  la  diracxiva 
77-96-CEE,  ont  Ma' toumitat  ^un  traitamam  par  la  froid  (31/dat  hat  vlaat  it  (mat  it)  oridarzochx  op  trichinan.  of,  in  gaval  van  totpatting  van  arxikal  3 van 
Richtlijn  60'^B^EG  it  ondarworxMn  aan  aan  koudabahar>daling  (3)/cha  tono  ttata  (non  tono  ttata)  totxopotxa  all'atama  par  la  ncarca  dalla  trichina  oppura.  in 
caao  di  applicaziona  dall’arxicolo  3 dalla  dirantva  77-B6-CEE.  tono  ttata  tonopotxa  ad  un  tratxamanra  madianta  fraddt^l^)/*  dn m qtllra tj^wa— 

6plpowJ  xiKo6itT<®?nM/EOK,a«aB4itP7M»6i6xowgr<ito<  (3); 

(a)  • tha  maant  of  trantporx  and  tha  loading  conditiont  of  maat  Of  thit  contignmant  maat  tha  hygiana  raquiramantt  laid  down  in 
retoacx  of  axporx  to  tha  country  of  daatination/dia  Trantportmitxal  und  dia  fur  dat  friKha  Flaitch  diaaar  Sandung  galtandan  l_adabadir>gungan  anttprachan  dan 
(ur  dan  Vartand  nach  dam  Battimmungtiand  vorgatahanan  hygianiKhan  Anfordarungan/traniporxmidlama  tamt  irvdiadningtforholdana  for  k^dat  i danna 
lortandalta  ar  i ovarantixammalta  mad  da  hygiainaka  krav,  dar  ar  fattmt  for  fortandalta  til  Itattammaliatlandat/qua  lat  movant  da  trantporx  ainti  qua  lat 
conditiont  da  chargamant  dat  viartdat  da  catxa  axpidition  tont  oonformat  aux  axigancat  da  I'hygi^a  prBvua  pour  I'axp^ition  van  lat  payt  dattinatairat/dat  da  , 
varvoarmiddalan  an  da  wijza  waarop  hat  vlaat  t«n  daza  zanding  it  ingaiadan  voidoan  aan  da  voor  varzanding  naar  hat  land  van  battammmg  gattalda  aitan  van 
hygiana/cha  i mazzi  di  tratporto  a la  cortdizioni  di  canco  dalla  carni  oggaxto  dalla  tpadiziona  corritportdono  alia  proKrizioni  d'igiana  pravitta  par  la  tpadiziorta 
varto  II  paata  datxinatario/  da  m niga  pRaMp6&  cm  « ointMicac  anpidan  xmr  tpcdmw  owtfK  CMdToAifc  dvw  n<nigf  jic  xi<  «Mzxf|oa« 
irpcivfK  01  oaoic;  cpoBAiaovta  7m  OMomAl;  cpoc  tk,  ^^mc^MOf>P«ayo^ 


(f ) • on  tha  bata  of  officially  obtainad  information  it  can  ba  attumad  that  tha  animalt.  from  which  thit  contignmant  of  maat  it 
darivad,  wara  not  traatad  with  txilbanat  and  thyrotxatici:  and  batad  on  ratuitt  of  random  tampling,  it  can  ba  attumad  that  tha  maat  containt  naithar  tubttarwat 
with  a hormonal  or  anti-hormonal  affact  which  do  not  occur  naturally  in  tha  maat.  nor  antibiotict  or  chamothataoautict/alt  Folga  offiziallar  Bariehtarttattung 
darf  anganomman  wordan,  datt  dia  Tiara,  von  danan  diata  Flaitchliafarung  txammt,  nicht  mit  Slilban  und  SchilddruMnmittaln  (Thyrottatika)  bahandalt 
wurdan;  Stichproban  I aitan  autaardam  dia  Annahmo  zu,  daai  dat  Flaitch  wadar  Subttanzan  mit  hormonallar  odar  anti-hormonallar  Wirkung.  v«lcht  nicht  in 
naxuriichar  Form  in  dam  Flaitch  vorkomman.  noch  Antibiotica  odar  chamo-tharapautiacha  Mittal  anxhalt/dat  kan  vadtagat  atx  dyr  fra  danna  k^daanding  ikka 
var  bahandlada  mad  itilbanat  og  tyrotxaxik.  Oatta  i hanhold  til  off icialla  opgivaltar.  Opgivaltama  ar  baaarta  paa  racultat  fra  tiumpavita  prgvar.  Oat  kan 
vadtagat  at  k^dat  ikka  indaholdar  onaxurliga  hormonar  allar  antihormonar,  hallar  ikka  antibiotika  allar  andra  madicinar/lat  rantaignamanxs  off  iciali  font 
pr^umar  qua  lat  viandat  da  cat  onvoi  proviannax  d'aniiTMux  qui  n'ont  pat  traitM  avac  dat  lubttancai  thyrottatiquai  at  txilbanat:  at  lat  r^ultatt  d'axamant 
affacxuM  lur  dat  achanxillont  praiavat  par  londaga  font  praiumar  qua  lat  viandat  no  contiannant  aucuna  tubatanca  a action  hormonala  ou  antihormonala  qui  na 
ta  trouvo  pat  naturailamant  dant  lat  viandat.  at  aucuna  tubtxanca  antibietiqwa  ou  chimiotharapautiqua/dat  op  grond  van  door  ham  varkragan  ambtalijka 
informatia  moat  wordan  aanganoman  dat  da  diaran  waarvan  hat  vlaat  van  daza  parxij  af komtxig  it.  mat  zijn  bahandold  mat  itilbanan  an  thyraottatica  an  dax  op 
grond  van  txaakprooftgawiji  uitgavoard  ondarzoak  moat  wordan  aanganoman  dat  hat  vlaat  gaan  ttoffan  max  hormonala  dan  wal  antihormonala  working,  dia 
mat  aigan  aan  vlaat  zijn,  antibiotica  of  chomotharapautica.  bovat/in  bata  ad  informazioni  ufficialmanxa  onanuta  ti  pu^ammatxara  cha  gli  animali  dai  quali 
proviano  quatxa  partita  di  cama  non  tono  rtati  tratxati  con  mibani  tottanza  tiraottaticha;  a in  bata  ai  ritultati  di  compionatura  fatta  a cato  ti  puo  ammaxxara 


II ) Frath  maat  within  tha  maamng  of  Arxida  2(b)  of  Oiractiva  64-433>EEC  maant  ail  pant  of  domattic  animalt  of  tha  bovina.  porcina,  ovina  and  caprina 
tpactat  and  of  domosxic  tolipadt  which  ara  fit  for  human  contumption  and  which  hava  not  undargona  any  pratarving  procett,  chiliad  and  frozan  maat  baing 
contidarad  at  frath  moaX/Fritchat  Flatten  im  Sinna  dta  Artikalt  2 Buthttaba  b)  dar  Richtlinia  64-433-EWG/Fartk  k>d  i hanhold  til  arxikal  2,  litra  b).  i diraktiv 
64-433-E0F /Viandat  fraichat  au  tant  da  I'anida  2 tout  b)  da  la  diractrva  64-433-CEE/Vart  vlaat  in  da  zin  van  arxikal  2.  tub  bl.  van  Richtlijn  64-433-EEG/ 
Carni  fraacha  ai  lanti  dail'arxieolo  2.  latxara  oi.  dalla  dirattiva  64-A33-CEE/  N«M  eptaxa  taxa  xx^v  twoia  xovdpBpow  2 upuixuoT)  0)  xi)(  o6Trpa{  64/433/ EOK. 


(2)  For  railway  nwgont  or  truckt  tha  ragitxration  numbar  thould  ba  givan.  (or  aircraft  tha  flight  numbar,  and  for  thipt  tha  nama/Bai  Vartand  mit 
EitanbahnvMggont  odar  (.attkrafxwagan  iind  dia  lawailigan  Kannzatchan  odar  Nummarn,  bai  Vartand  par  Flugzaug  dia  Flugnummarn  und  bai  Vartarvf  par 
Schiff  dar  Mama  dot  Schiffat  ainzutragan/For  larnbanavogna  og  lanvogna  anf^rat  indragirtraringtnummarat.  for  fly  anf^rat  flyvningant  nummar  og  for  tkiba 
navnat/Pour  lat  wagont  at  lat  camiont,  indiquar  la  numaro  d'lmmabiculation.  pour  let  aviont.  la  numaro  du  vol,  at.  poor  lat  bataoux,  la  nom/8i|  varzartding  par 

ipoorwwgvMgon  of  vrachtvwgan  diant  hat  kaniakan  of  nummar  ta  worden  varmald;  bi|  varzanding  par  vliaqtuig  diant  hat  nummar  van  da  vlucht  ta  wordan 

aangagavan  an  Oij  varzanding  par  tchio  da  naam  van  hat  tchiorPar  1 earn  farroviari  a gli  autocarri  mdicara  il  numaro  di  immatncoiaziona.  par  gli  aarai  il  numaro 
dal  volo  a oar  la  navi  ii  norno./fia  ta  Boydyta  tat  xa  foptirra  iii'iimiiiMitiiii  11  iiiwOii/ii.  [TijiiMai.  |ni  iii  iiuxulitia  11  ii|iii)iiy.  tTT)rnTr~ mi  xa  lAaia a ovoyaoia nw(. 


(3)  Oalata  at  appropnata/Nichtzutraffandat  ttraichan/ Oat  ikka-gaaldanda  ovartxragat/Biffar  la  mantion  inutila/Ooorhalan  wat  mat  van  toapaating  it/Cancallara 
la  manziona  inutila/  No  Bbaypaan  n icobxxn  cvBcuCbC* 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON,  0.  C. 


FSIS  NOTICE 


EXPORT  OF  FULLY  CURED  BACON,  HAM,  AND  PORK  SPARE  RIBS 
TO  THE  UNITED  KINGDOM  (UK)  - REVISED 


British  veterinary  officials  have  Informed  us  that  they  have  redefined 
unsllced  (slab)  bacon  from  the  status  of  fresh  meat  to  that  of  further 
processed  product.  Therefore,  unsllced  (slab)  bacon,  like  fully  cured  sliced 
bacon,  ham,  and  pork  spare  ribs,  must  originate  from  plants  which  are 
certified  to  export  further  processed  meat  products. 

In  addition  to  Issuing  MP  form  130,  the  following  statements  must  be  specified 
on  USDA  letterhead  and  signed  by  an  MP I veterinarian  for  export  of  fully  cured 
unsllced  or  sliced  bacon,  ham,  and  pork  spare  ribs  to  the  United  Kingdom: 

A.  '‘The  products  are  derived  from: 

1.  animals  which  have  remained  In  the  territory  of  the  United  States 
of  America  for  at  least  three  months  before  being  slaughtered  or  since  birth 
In  the  case  of  animals  less  than  three  months  old; 

2.  animals  which  have  not  come  from  holdings  which  for  health 
reasons  are  subject  to  prohibition  as  a result  of  an  outbreak  of  porcine 
brucellosis  during  the  previous  six  weeks; 

3.  animals  which  have  been  subjected  to  ante-  and  post-mortem 
Inspection  by  a veterinary  officer  approved  by  the  Government  of  the  United 
States  of  America  and  found  to  be  healthy 

AND  EITHER 

B.  For  sliced  bacon. 

"The  bacon  has  been  pumped  with  brine  under  a pressure  of  50  lbs.  or 
more  to  the  square  Inch  and  subsequently  smoked  for  a period  of  not  less  than 
12  hours  at  a temperature  of  not  less  than  120®F." 


OISTRIBOTIOWmi  mpi  Offices 

NOTICE  EXPIRES: 

OPI: 

T/A  Inspectors,  Plant 

Management,  T/A  Plant 

4-1-86 

Management,  Science  and 

Compliance  Offices,  TRA 


IP/ECD 


OR 


C.  For  ham,  unsllced  bacon  and  spare  ribs. 

1.  "The  product  has  been  subjected  to  pumping  with  brine  under  a 
pressure  of  80  lbs.  or  more  to  the  square  Inch  and  subsequently  soaked  In 
brine  or  dry  salting  for  a period  of  not  less  than  four  days.” 

OR 

2.  ”The  product  has  been  subjected  to  salting  (wet  salting  or  dry 
salting)  for  a period  of  not  less  than  ten  days.” 

This  Information  should  be  used  In  conjunction  with  the  requirements  specified 
In  Section  22.39  of  the  Meat  and  Poultry  Inspection  Manual  and  other 
notifications,  e.g.,  marking  and  labeling  of  products. 

This  notice  supersedes  FSIS  Notice  20-84,  and  the  Information  will  be 
published  In  an  FSIS  directive  at  a later  date. 


Deputy  Adml n I strator 

Meat  and  Poultry  Inspection  Operations 


